Recovery of Salmonella Species from Dried Foods Rehydrated by the Soak Method.
A comparison was made of the recovery of Salmonella species from brewers' yeast, dried active yeast, onion powder and soy flour after preenrichment of samples under rapid (swirling) and slow (soaking) conditions of rehydration. The soak method gave improved recovery only with soy flour. Examination of soy flour by the soak method should be limited to 25-g amounts, however, since 100- and 375-g composites were not completely wetted.